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j                  in the sample, as the solution is a normal one for the
j                   saccharimeter.
j                      Quotient of purity determinations are of great value to
[                  the manufacturer as giving rapid comparative figures for
I                  determining the efficiency of the different processes.    To
!                   the refiner, particularly, they are indispensable as a basis
I                  for planning the most economical working of raw material,
I                  often of the most variable quality, into a uniform refined
,'                  product.    Too much importance, however, should not be
I                  attached to exact numerical value expressed by the purity
H "*                figures, as, owing to the diverse nature of the " non-sugars "
under   different   circumstances,   products   of   the   same
" purity " may work up quite differently.
Other tests made on cane juice, of more or less value
for chemical control of the factory, are for acidity and
glucose sugars. Acidity tests are usually expressed in
terms of decinormal sodium hydrate or lime to neutral-
ize, using phenolphthalein as an indicator. The glucose
test is not considered so important as formerly, when
these sugars were supposed to have a much greater effect
than they do have upon the crystallization of the sucrose.
As a matter of fact, the glucose sugars in themselves have
little harmful effect, but their amount in juice from fresh
cane is to a large extent indicative of its condition. Un-
ripe cane always contains a larger proportion of glucose,
which is associated with albuminoid (pectenoid?) sub-
stances, usually termed "gum." These greatly increase
the viscosity of the liquors in process, retarding evapora-
tion and interfering with crystallization. They are only
partially removed by the ordinary processes of clarifica-
tion. The glucoses are the indicator rather than the di$-